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To all whom it may concern 
Be it known that I, ARNOLD H. PETER, a citizen of Switzerland, residing in the city 

of New York, in the State of New York, 
have invented a new and useful Improve 
ment in Baking-Powders, of which the fol 
lowing is a specification. 
The invention relates to an improved 

baking powder. Baking powders consist 
essentially of sodium-bicarbonate and an-. 
other constituent which, in the presence of 
water or water-containing substances, acts 
upon the alkali and liberates carbonic acid 
gas, which exerts a leavening action. Many 
suggestions have been made and various 
substances used as the acid constituent, all 
of which have been more or less objection 
able as injurious to health or occasioning 
ill-timed reactivity with the bicarbonate or 
involving excessive cost. Among the ob 
jects of the invention is the production of 
a baking powder free from all these, ob 
jections and in many respects superior to 
baking powders heretofore known. The 
healthfulness of a baking powder depends 
largely upon the nature of the residue re 
sulting from the reaction of the constituents 
and the effect thereof on the organism. 
actic acid is desirable in this respect, but 

it is not available in that form by reason 
of improper timing of the reaction. 

I have found that to the healthfulness of 
lactic acid may be added proper timing of 
the reaction by using as the acid constitu 
ent a mixture of an acid calcium-lactate and 
an anhydrous form of lactid preferably the 
specific forms of such substances hereinafter 
described, the acid calcium-lactate serving 
to hasten the reaction between the acid in 
gredients and the alkali and thus accom plish the proper timing of the reaction. 
The proportion of the acid calcium-lactate 
to the lactid depends upon the desired 
quickness of the reaction, which in turn de 
pends upon considerations of climate, pack 
ages and the like. 
The acid calcium-lactate may be any one 

of several, but the substance prefer to use 
is one wherein the calcium (Ca) is com 
bined with four molecules of lactic acid 
(CHO), according to the following 
formula:- - a 

(CHO) =Ca+ (CHA), 
So, too, the lactid may be any anhydrous 

lactid, but the preferred substance is one of 
a high degree of purity, wherein two 
molecules of water are lost between two 
molecules of acid, as represented by the foll 
lowing formula:- 

2CCHO)-2H.O=CHO. 
In making the baking powder, I prefer 

to make the mixture in substantially equi 
molecular Presign when a considerable 
amount O 
When, however, the acid ingredient of the 
powder comprises much lactid in propor 
tion to acid calcium-lactate, then I prefer 
to use some excess of acid ingredient to the 
alkali in order to insure complete reaction 
of the alkali and thus prevent impairment 
of the flavor of the E. 

It will be understood that sundry substi 
tutions may be made in the constituents of 
the powder-other suitable alkalis substi 
tuted for the bicarbonate or other suitable 
acid salts of lactic acid for the calcium 
lactate-without departing from the spirit 
of the invention or the scope of some of the 
claims hereinafter made. 

claim:- 
1. A baking powder comprising as its 

acid constituent a mixture of lactid and an 
acid salt of lactic acid. 

2. A baking powder comprising as its 
acid constituent a mixture of a double 
anhydrid of lactic acid and an acid salt of 
lactic acid. 

3. A baking powder comprising as its 
acid constituent a mixture of the ester-acid 
anhydrid of lactic acid and an acid salt of 
lactic acid. 

4. A baking powder comprising as its 
acid constituent a mixture. splactid and an 
acid salt consisting of the combination of 
calcium with four molecules of lactic acid. 

5. A baking powder comprising the acid 
salt consisting of the combination of cal 
cium with four molecules of lactic acid. 

6. As a new article of manufacture, an 
effervescent mixture. containing a bicar 
bonate of alkaline metal and an acid con 
stituent consisting of any of the substances 
defined in claims 1, 2, 3, 4, and 5. 
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acid calcium-lactate is used. 
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